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( JP2Q02125864A2 ) Novelty - The electric field is formed in the oil bath of the fryer, 
when voltage is impressed to the electric fryer. The circumference of an electric 
heater (10) which heats oil in the oil bath, is insulated and held to the oil bath. 
Use - For cooking applications e.g. for cooking fried food. 

Advantage - Wide cooking space is ensured in oil bath of fryer and electric field in 
oil bath is formed reliably by simple mechanism. 
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Description of Drawing(s) - The figure shows a perspective view of the heater 
immersed to oil bath of fryer. 
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(54) ELECTRIC FIELD FRYER 

(57) Abstract: 

PROBLEM TO BE SOLVED: To provide a fryer capa- 
ble of surely forming an electric ?eld in an oil tank with 
a simple mechanism. 

SOLUTION: In an electric ?eld fryer which cooks food 
materials by forming the electric ?eld in the oil tank of 
the fryer, an electric heater 10 which heats an oil in the 
oil tank by applying a voltage is kept in the oil tank in- 
sulated from the periphery of heater. A wire 10A com- 
posing the heater 10 comprises a covering member 15 
which is a skin part thereof and functions as an elec- 
trode for forming the electric ?eld, two Nichrome wires 
16,16 arranged at the center of a transverse section as 
the electrically heating wires, and an insulation mem- 
ber 17 which is packed inside the covering member 15 
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and insulates the covering member 15 from Nichrome 
wires. 
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